SOUDP + SALAD PRINCIPALS + HANDHELDS

PETTIBONE ONION SOUP 15 PAN-SEARED SALMON 36
Caramelized Onion, Braised Beef Shank, Rye Crostini, Gruyere, Pecorino, Herb Braised Ratatouile, Chiled Green Harrisa Cous-Cous, Lime Yogurt
?eggg %Patiﬂt?up 7 TOFU SHISH TAOUKI 27 O

Marinated Tofu, Pita, Hummus, Toum, House Pickles, Tomato + Cucumber Salad

HOUSE SALAD 14 &
Bihb Lettuce, French Feta, Cucumber, Pickled Onion, Avocado, Herb + Lemon Vinaigrette RIGATONI WITH SAUSAGE + TRUFFLE 27

= Side Salad 11 House-Made Italian Sausage, Palomino Sauce, Black Truffle, Pecorino
CAESAR SALAD 17 . . FRENCH OMELET 15 &
Bagl\é eR%rglgl[rj]el,gclassm Dressing, Pecorino, Garlic Breadcrumb, Cracked Black Pepper Three Eggs, Gruyere, Chive, Fingerling Potato, Arugula Salad
STRAWBERRY PANZANELLA ]8 Choice of Horseradish Cream or Chimichurri
Heirloom Tomato, Strawberry, Burrata, Pickled Onion, Cucumber, Crouton, Basil STEAK FRITES 27 Chop Sauce 5
Vinaigrette 4 0z. Petite Filet, House Fries gauteég '(\]"l!Sh"Ong 6
PEA + RICOTTA 16 ® aueed JHIonS
Arugula, Snap Peas, Red Onion, Pistachio Dukka, Charred Lemon Vinaigrette, 80OZ TENDERLOIN FILET 60 #,’um’%fp”zﬁ;esak{i !
Whipped Herh Ricotta T - Seasonal Vegetabhles, Fingerling Potatoes, Roasted

ADD PROTEIN TO ANY SALAD , Garlic +Herh Compound Butter
SALAD DU JOUR Chicken Breast 8 Breaded Chicken 10

Ask About Our Daily Rotating Salad LI Petite Filst 18 Salmon 14 Bacon 3 -

HERB CRUSTED WALLEYE SANDWICH 19
Paprika + Garlic Mayo, Grilled Eggplant Olive -Caponata, Baby Arugula,

FIRSTS House French Fries, Sesame Bun

GREEK SPICED SWEET ROLLS i CHICKEN CAESAR WRAP 19

Warm, Butter Basted, Greek Spice, Sesame, Whipped Feta Butter Baby Romaine, Classic Caesar Dressing, Pecorino, Grilled Chicken Breast,
HOUSE TRUFFLE FRIES 13 ® IEaSPHcB_BBrsgggggrgﬁisfj,kgt)r]rtgla,Servedwnh House Fries

Roasted Garlic Mayo, Truffle Zest, Parsley, Pecorino . ADD; Bacan 3

CRISPY CHICKEN STRIPS 15

Naturally-Raised Chicken Breasts, Crispy Fried TANDOORI CHICKEN SALAD PITA 19

= Choice of Dry Rub: Ranch, Szechuan or Sweet + Smoky BB() House Pickles, Baby Kale, Cucumber, Yogurt, Tandoori Spice

= Choice of Dipping Sauce: Ranch, Honey Mustard or Sweet Chili T ENE RET B

Fh.Gngl.L%NPT kCII?:"pg Jép in0. Mar Pettibone Special Beef Blend, Double 4 oz. Patty, American Cheese,

ol B i 1) 2 e Ll Ll el Roasted Garlic Mayo, Pickle Chips, Shaved lceherg, Sesame Bun, House Fries
CAMPARI + ORANGE STICKY RIBS 25 = ADD: Nueske’s Bacon, Fried Egg, Roasted Mushroom, Caramelized Onion 3
1/2 Slab Crispy Fried St. Louis Ribs, Scallion, Sesame, Orange Slices

o ! DUCK FRIED RICE 19 &
CORNMEAL DUSTED + FRIED CALAMARI 18 & Duck Confit, Jasmine Rice, Seasonal Vegetables, Sweet Soy, Scallion,
Arrabhiata, Lemon Vinaigrette, Caper, Parsley Fresno Chil
CHARCUTERIE 29
Rotating Curation of Cured Meats, Nuts, Jam, Dried Fruit + Cheese SIDES

SHRIMP COCKTAIL 21 & . .
Five Colossal Shrimp, House Cocktail Sauce House Fries, Roasted Garlic Mayo 7 @
Crispy Fingerling Potatoes 8 @

TOMATO TOAST 16 Seasonal Vegetahles 8 @O
Chilled Tomato Confit, Roasted Garlic, Herbed Goat Cheese, Olive 0il, Sea Salt

@ GLUTEN-FREE 0 VEGAN PLEASE ALERT YOUR SERVER TO SPECIAL DIETARY RESTRICTIONS DUE TO FOOD ALLERGIES OR INTOLERANCE AND ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.





